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| for Ladies,toadorne |} 
| . their perſons, Tables, * |} 
| cloſets, anddittk _ - . | 1 
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Bewties, banquets, perfumes || 
and Waters. 11 


Read, pratiiſe, 7 
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C 'To all true louers of Arte 
and knowledge. 


Ometines Iwnit the formes of burnme ball os, 
ky Supplying wats that were by wood fals wroueht 

Somnetimes of tubs defended fo by Arte, | 
As fire in vaine bath their deftrudtion ſought; 
Sometimes Iwrit of laſting Beuerage, - 
Great Neptune and his Pilgrimesto content 
Sometimes of foode, ſwecte, freſh, and durable, 
To maintaine life when al things elſe were ſpent% | 
Sometimes 1 writ of ſundry ſortes of ſoile, | 
VV hichneither Ceres nor ber bandmaids knew, - : 
I writ to all, but Rl: one belgenes : 
Saue Diue & Denſhire whohaue found the true; | 
PV hen beauens did mourne in cloudy mantles clad, } 
And threatned famine tothe ſonnes of men: 
V'ben ſobbing earth denide her kindly frutt * © | 
To painf! ll ploughmanand his binder, Ceuen ther 1 
I writ relieumg remedies of dearth, | 
That Arte might helpe, where nature made a failes 4 
But all in vaine theſe new borne babes of Arte, 
Intheir ontimely birth / ratght waies do quaile. 
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_ Of theſe and fach like other newfound-sils, 
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LAnd candie them, ſo nutmegscloues and mace : 
{To make both marchpaine paſte, and ſugred plate , 
And caſt the ſame ins forines of ſweeteſt grace. 
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VVith pamefulpen Twhilome writ atlargg, - 


 Expetling ſtil my Countries good therein, 


And not reſpetiing labor, time, or charge, 


But now my pen and paper are perfunsd, 

_ Tſcornetowritewith Coppresor with gaule, 
Barbarian canes are now become my quils, 

- Roſewater is the yncke 1write withall : 


Ofſweetes the ſweeteſt 1willnuow commend, 


| To ſweeteſt creatures that the earth doth beare« 


Theſe ave the ſamts to whom 1 ſacrifice + 
Preſerues and Conſerues both of plum and peare. 
Empalmgsnow adew, tuſh marchpaine wals 
Are ſt4ong enough, and beſt befits our age: 
Let:piercing bullets turne to ſugar bals; 
The ſpaniſh feare is buſht and all their rage. 
Of marmelate and paaſi of Genua, 

Of muked ſugars lintend to wright : 

Of Leach, of Sucket, and Duidina, 
Afﬀording to each Lady her delight. 


I reach both fruites and flowers to preſerue, 
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Each bird and foie ſomoulded from the life, 
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, 1nd after caſt in ſweet compounds of arte, 


Asif the fleſhazd forme which nature gaue 
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THE-'EPISTLE. 

' Did ftillremaine in eucry limand part, - | 
Þ hen chriſtall froſts baue nipt the tender grape, | 

 Andcleane conſum'd the fruites of every vine, | 

Yet here behold the cluſters freſhand faire, 

Fed from the branch,or hanging 04 the line, 

The walnut, ſmallnut, and the Cheſnut ſweet, 

VV hoſe ſugred kernels looſe their pleaſing taſte, 

Are heere from yeere to yeere preſerued, 

And made by Artewith ſirongeſt fruits to laſt, 

Thartichoke, the apple of ſuch ſtrength, 

The Duince, Pomeranate with the barbery, 

. Noſugar vs d,yet colour, taſte and ſmell, 

Are here maintam'd and kept moſt naturally, 

For Ladies cloſets and their ſiillatorzes, 

Both waters, ojntments,and ſweet ſmelling baals, 

In eaſie tearmes without affefted ſpeach, 

There preſent moſt ready at their cals, 

And leaſt with careleſſe pen 1ſhould omit, 

The wrongs that nature on their perſons wrought, 

Or parching ſunne with his hot fiery rates. 

Foy theſe lhew'ſe, relieume meanesT ſought, 

No idle thoughts, ner vaine ſurmiſed 5hils, 

By fancy ſramde within a theorique braine, 

My muſe preſents unto your ſacreg eares, 

Town your fauours falſely, 1diſdaine. 

From painefull pratiiſe, from experience, 

A ſound though coſtly myſteries 1 deriue FR 
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THE EPISTLE. RH 


Z ppith fery flames in ſcorching Vulcans forge, ; 
 To#faſt andfine each ſecret 1do firine: ER 
Accept thens well, and let my wearied Muſe Rb 
Repoſe ber ſelfe in Ladies laps awhile , el 
So when ſhe wakes, ſhe happely may record, 1 
Her ſweeteſs dreames in ſome more plea ve ſtile. 
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THE TABLE, 
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F.1d campana rootes pended 
; "© L 
Almondes into each. ; A 27 
 Almon burter to make. a. 57, 
Almonds into elly. - 68 
Alliger EQled, b. 16 


App es kept drieall the yeare. a. 47 
Aquarubea, _ bg 
Aqua compotſita, ofD. Steuens, b. 8 Ty 
Artichokes kept long. "269 -: 0 


-- 


Bagsf firect to lie amongſt linnen, 4 5 
to take outſtaines. DEE OG 
Bal to waſh with. 5 oe 8 


Balme water. - ks b.s 
Beaunianger. C,IT 
Beefe roal edkeptlong, +41. 30 
Beefe poudred. Kepte- Jon 1g without. 
_ charge," | C.I9 
Beefe freſh atthe Sea FE C.20 
Bewty for the face, d.7.14 


| ps A 4 Bisket 


EN He); 


THE TABLE. 
Bisket bread or french bisket, a.19 


Bisket called prince bisket. A.20 
 Bisket called biskettello, 4,2T 
Bloud ofhearbes.” b.22 
Borage candied.” ; + {ai 
Botling of beere truly. C27... 
Bottles muſty helped. : 0, Þ 


Bottle ale moſt excellebt, _ <c-32 
Brawne to eat tender anddelicate. c,13 
Broome capers preſerued, © a.yz7 


a 4 


. Broiling without ſmoake, — c.26 
Bruſe _— EE d. 24 
. Butter taſting of fpicedrflowers. c,zx 


c* 


Cakes ſweete without ſpice or ſugar, 
Candying of floyers. 

Candying of Orenge pil a,zs5 
Cand os Bir Laker ables. 50,49 
Candles hanging intheayre .;-.. £49, 


| Capers of broome preſgrued 5 A337 


Capon boiled ih white broth. -,-:.. c,x 
Caſting in ſugarplate  '- 4,13 
Caſting of ſugar inparty moldes. a,43 

EL SE Caſting 


— 


Candyinginrocke candy. M3 3o43 
CS. 


THE TABLE. 
Caſting and molding of fruit. a,44 


Cherries preſerued. _ 
Cherry pulp kept drie a] the yeere.a,45 
Cherries dried inthe ſun, a,46 
Cheeſe extraordinary, 0,23 
Cheſhuts keptlong, a, 73 
Chilblaines helped. _ d,15 
Chine of yeale or chicken boiled. c,ro 
Cinamon water. gf b, 10 
Collis white and like gellie. 2,55 
Comfits of all ſorts. -. B54 
Conſerue of Prunes or daſons, 2,50,52 
Conſerue of Strawberiess a,Si 
Cowcumberspreſerued, 2,36 
Cowllip paſte. 2,40 ' 
Cowſlip water or vineger of the coleur 
ofthe cowſlip, | "ma 
Crayfiſh kept long. C,31 
x Creameclowted, «OM 


Amaske powder, : G1, 

Damſons in marmelade. ' ayzrt - 
Damſon pulp kept all theyeere.. a, 45 
Damſons in conſerue. _ a;50,52 
Dentitriſes for the teeth, d,26 


As Diſti 


| = TH E TABLE. 
Diſtillation ofhearbs in anewe maner. | 


» Quand wed wc. woe? Ka 


| | 
Drying of fruites in the ſun, a,4s 
je Ganine water. b, 20 
| L4-Eringo rootespreſerued. a,1 
i ExtraCt of vegetables. b,1g 
Z 
| - | F- 
F Pace ſpotted or freckledto helpe.d,s 
= 7 : 76S 
h Face made faire. d,7,14 
i Face full of heate helped. Ad, 11,16 
dl - | 17,18,19,20,2T 
; Face kept white and cleere. d, 12 
; F1ſh 1ntopaſte. C, 14 
ET; Fiſh friedkeptlong, C,17. 
d | Fleſh kept ſweet in ſummer, C, 24 
i} Flies kept from oile peeces. C,30 
j _ Flounder boiled onthe french faſhion 
l Jp | DE. 
þ Flowers preſerued: D7 | 
[i Elowerscandied. - 2,9,10. 
| Flowersinrockecandy, _ a,qz 
ti | | Flowers 
| 


THE TABLE. 


Flowers-dried without wrinkling. 2.63 


Fruit preferued. 


Eruit how to mold andcaſt,. 


2, 3. 
a, 44 


Fruit kept dry al] the yeere. a,45,46,47 


| Fruit keptlong freſh. a, 70 
G 

Ga chriſtalline, 2,26 
 VIGelly of fruites, a, 29 
Gelly of Almonds a, 58 
Gilloflowers kept lon a,6r 
Gilloflowers preſeru 2 a, 7 
Gilloflower water , 20 
3 Gingerbread A,22 
yg Gingerbreaddrie - | - A, 23 
$ Gingerin rocke candy . 2,33,42 
Ginger greene infirup a,49 
Ginger candied a,53 
Gloues to perfume d, 34 
Gooſeberries preſerued 'a,T 

$ Grapes erowing all the yeeres a,6z 
| __ kepr til Eafter 22564 
JAnd water TIRE 6,2,23: 


Atandesftcinedto ge: GE. 
Handes: 
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THE TABLE. 


Handes freckled to hel ONE d, 6 
Handwater of Scotland,  _.- bat 
Haſell nats keptlong, a,72 | 
Haire blackealtered - - 4d,zo0;37 | 
Haire made yellow. .. 0 þ 
Heatbs diſtilled in anew maner. b,1r .3 
Hearbes to yeeld ſalt b,rz 
Heatbs toyeelde bloud Das. 
Hony to yeeld ' Ig T7 
F. 


TRith Aquavitz. "= s 


Ifop diſtilled in anew maner _ b,rx 


Iuyce of Orenges or Lemmons kept al ; 


the yeare c,35 | 
Iumbolds to make, - - a,16 
| Arkes to boile. TS £4 I 
Lauender diſtilled in anew m_ 
on II 
Lexch of Almonds : : yo 


Leach 


Leg of mutton boiledaſie the Wc 4 


alhion, : on | Ee C,7. 


. Lemmons 


RH rf fl 
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THE TABLE, 
Lemmons 1n marmelade. 2,47 
Lemmon mouldedand caſt  a,44 
Lemmon mycekept all the yeere. c,z5 


Lettuce in ſucker - ' © 638 
Liquerice paſte, *'-  a,40 
Lobiters keptlohg C,31 


*y M 
M*< in rocke candy, 2,42 
 LYLMallard to botle © c,6 
Marchpaine paſte © a,12,18 
Marigolds preſerued _  a,7 
Marigolds candied - A,9,11 
Marigold paſte * 2,40 
Marmelade of Quinces or Damſons, 

| 2,30 
J Marmelade of Lemmons or Orenges. 
— a, 4k 

May deawclarified © 433 
Morphew helped d,21,22 

8 Mulberjes in gelly _. a,2s 
$ Muske ſuger a, 2. 
Muſtard meale 

i" Muſtinefle helped orpreuented in wa-' 
t£1Ss CBT 


+ Lo Nutmegs 


- 


THE TABLE, | 


Peare moldedand caſt off R 


N 
Memes inrocke:candy, a,33.42 
. YNutmegs candied a,93 © | 
Nuts molded and caſt off 14,44 
Nuts keptlong a, 72 
lf 
| { pa preſerued. a, 34 

. Orengepilles candied a,35 
Orenges in marmelade a,4I 
Orenge molded and caſt off 2,44 
Orenge 1uyce keptall the yeere, C35 
Oifters kept long. | C,1F 
F Aſte of flowers. ca | 214,40 

| Paſte of Noute | als, 

-: Paſteto keepe onemoiſt - a,175 

Paſte calledpufte paſte 2 . a,24 

Paſte ſhort without butter.” - a,23 || 

Paſte of Genua of quinces 2,30 | 

Paſte of fiſh _C,14 
2,44. 


cares. 


RI YI yy ry yg, hs EY 


—_—_” XxX EY RY EP SE 


. PO MA 


t 


"THE TABLE; 


Peares kept drie, 
Pertumes delicate & ſuddainly made, 
r 
Perfuming of gloues. d 24 ; 
Pickerel boiled ony french faſhion,c,3 
Pigeons of ſugar paſte a,lo 
Pigeons boiledwithRice = G9 
. Pigto ſowce _ E,l,2 
Pigs petitoes boiled after the French 
faſhion. c.$ 
] Plumspreſerued : 8 
 Plums dried in the ſun "<6 
Pomander to make 4,4 
4 Pomander renewed.  d,32 
I Pomatiimoſt excellEt for the face. d, I3 
Pomgranates kept long 2,69 
' Preſeruing of rootes. a,L 
Preſeruing ofcowcumbers 2a, 36 
Prunes in conſerue "0,406,593 
Pulp of fruitkept al the yeere» ay4s. 
s: 
Vidinia of quinces. >: aT 
Quinces into boſe of genua. 2,30 
Qoces in marme ER IS 


aces es dry al theyeere. _ 2,47 
Quinces 
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THE TABLE, 


Quinces keptlong. "2,07 
R 
Rabbers offugar paſte. 2,10 . 
Raſpicesingelly. * A,29 
Rootes preſerued a, T 
Rootes candied - 2553 
Roſa ſolis to make P b,s 
Roſemary flowers candied  a,9 
Roſeleaues to drie - 2,3,6 
Roſe firup 5 a, 5 
Roſes preſerued a, 7 
Roſes and Roſeleaues candied, a,9,t 
Roſe palte Ek a, 40 
Roſes kept long DEED” 
Roſe leaues dryed without wrinkles. 
WD a 26 
Roſewater diſtilled at Michelmas. by 
Roſewater diſtilled in a ſpeedy manner, 
| | Z b,rs | 
Roſes to yeeld a fpirit --- . Djbp 1 


Roſewater moſt excellent b,1$ 


Roſewater, and yet theroſeleaues not. | 


diſcolored. b, 23 


| Roſenater and oyle drawne together. Þki! 


| b, 25 


Roſewater | 
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THE TABLE. 
Refewater of the colour of the gs: 


C, 34 
Roſe vineger ofthe colourof the Roſe. 
C,34 ' 
Roſe vinegert made in a newe manner. 
C,41 
$ 
gale oile purified and; grac edi in raſle 
and ſmell. c,36 
Salmon keptlong freſh | c,16 
alt of herbes |  Þ.12z 
alt delicate for the table c,38 
Pawſedges of Polonia C,I2 
Sirup of Violets - © a,4 
Birup of Roſes elit 2 -A$ | 
Pparowestoboile, ...*, . | c,4 
Ppirit ofwine extraordinary "IE 
pirit of wine ordinary ; - --- ++ b,z 
pirits of fpices _ b, 3 
Pp1rit of wine ng of any Wengee 
, - 
Ppirit of hony- 
pirit of hearbes and flowers 'b, 177 
n white and cleere _ d,x-12- 


Punburning helped. =» 42s 
, Stoue 


THE TAB JLE, 


Stoue to Sweatin, = d,27 
Strawberries in gefly  a,zg fy 
Strawberies in conſerue azz 
Sucket of Lettuce ſtalkes a,z2[y 
Sucket of greene walnuts - a4gf 
Sugar musked : a, 2 
Sugarpaſte for fowle a, I0 
 Sugarplate to caſt in a,lI3 
Sugar plate offlowers KM 
Sugarplate to colour _—* i 
Sugar caſt in party moldes 243] 
Sugar ſinelling andtaſting of the cloue 
or cynamon, a,7T 
T. 
*Ealeto boile 
Teeth kept white and ſound. Fr Io 


5, 126 
Time dittilledi 1nanew manier Þþ.,r 


jt 
Trofles for theſea  _ azz9 
7ne ger - diſtilled. Þ,16 
| Vineger to clarifie C,3 
Vioh let ft __ , 4z4 


THE TABLE, 


Violetpaſte. .. .. - a,40,14 
[Violet water or vineger of the color of 
\. the violet EE <:Co24 
TVſque bath © b,9 
1 | ; 7 
; | WY | 
| 
| W Afers to make. 2,55 
Walnuts in ſucket a, 49 
Walnuts kept freſh long, a,65, 66 


7ardens kept drie all theyeere, 2,47 
Vaſhing water ſiveet, b,21.d,2,28,29 
Vhites of <gges broken ſpeedily. c.29 
iginto boile C, 6 
Vine taſting of wormwood made ſpec- 
dily. 7 _ £433 


T | 
tchhelped, = ___ &25 
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F 4 1, How to preſerue Eringorootes, Aenu- (RA 
la campana,, and-ſo of others i# the fk 
ſame maner. Br: 
GReEcth themrtillthey be |% 

tender, the take away yay 
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Nll > » 9 Mk piths ofthem,and JÞ/Y 
-1 Sem them 1nacolan-{3) 
© Ne der til they haue drop GX 


\ / pedas much as they will, then has |% 

2. uing athin firup ready, put them h$ 

x! being colde into thefirup being 

JJ 41ſocolde, and letthemitande ſofE 4 
J three dates , then boile the ficup 4p 
| (adding ſome more freſh, firup vas 4 
2. vito it to ſupply that which the \& 
' roots hane drunk vp)alittle high- BY - 
(er, and at three daies ende boile Fj 

V| the firup againe without any newe | 

7) additicn, vnto the fullheigthofaR\ 

Y; preſcruing firup, and put 1nyour : ) 


4} roots, and ſo keepe them. Rootes iN 
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The Arte of preſerumng,; fs 


epreſeruedin this marierwilleate 0 
@lyery tender, becauſe they neuer A 


| © boiled in the firup. {() 
"4 Al How to mate muike rgref compmon.t t 
ll ſugar, 
C 
"1 Brees ,Or6. graines of __ 1 
I place themin apeece offarce- & 
jake fine lawn or cambricke dou-þ Ts 
"Td bled, lay this inthe-bottome of a 'Þ I 
Q Jeally pot, ftraining your Sugar ['G 
| 
[O thereon, ſtop yourpot cloſe,i and 7 
(Vs "4 all the ſugar in a fewe daies will 
F- both ſentand taſt of muske, and þ/ 
9 whenyou haue ſpente that avg. i 
78 you may lay more ſugar thereon, F@ 
FAN which wil alforeceiuethe like im-| ( 


o& preſsjpn. Such musk ſagar is ſold; 
for two tullings the pound. _ 
Th 


| } 
ſ 


'{ 


= BY 


C 


Wy + eos oe eywony om pe” _ ww —_ 
FT. a 


Ji —— ROI I SER 


Bo 


MA 


3+ Howto drie Reſeleaues ing moſt ex-þ 
cellent maner, 
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9 will growe whitiſh on the top, let = 

AY then yet remayne withour ſtir-j{(Y} 
agate WYI 
2/ringtill the yppermoſt of them be ti 
2 fully dried, then ſtir thE together, | 
Xiliand leaue them about one other It 
3 \halfe houre,and if you finde them $=\ | 
FN drie inthe top, ſttr them together {FN 


/F again?, and ſo continue this work bf 
.®) 
«- 


2.vntill they bee throughly dried; lth 
«I|then putthem hote as they are in- IX 
© to an.carthen pot hauing a. nar- 1 £ 
RN row mouth, and being wel leaded AW 
WJ} within, (theRefiners of gold and/\xh 
> | filuer, call theſe pots hookers )] & 
«111 fop itwithcorke, and wet-parch-ſ{>xl 


T7 ment, Or with Waxe and Roſen 3) 
KN! mixed together, and hang your FW 
ji potina chimney or neere acon-AYF 
Y | tinuall fier, & ſo they wil keep ex-\,@ ] 
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q] ceeding faire in color & moſt deli; 5 4 —— 
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& Ts, the ſmalt Almonds ot-Bar- - : l 
3 .bary- Almonds, and' beate them A 
{ON in: a morter til they cometo paſte, {0 
| Jithen take tale Mancher beeing Jt. 4 
[' [- Tated, and drie it before the fire 7 ; 
| & m 2difh, thenfiitit, ther beare it | hal. W - 
£5 with your Almondes, putin in-{N 

{AY 'beatin of ita lide cinamon,gin- iff 


XX: ger andthe juyce ofa Lemmon, W 
2, j Scyheni it is beaten toperfit paſte A&P 
gel print itwith your moldes, and fo | I | 
£ drie ttinanouenafter you have S4 

5 drawne out your bread; this palle] (A 


1 Ws J 
| will aft all ie yeere, | dt 4 


IG. To make Lumbolds. hq [| 


- Saw CH 


| : af | akehall apoundof Soils = 
{7 beeing beaten topaſte witha} WW, 
1 +1 hort cake being grated and 55h J, 
Bo '\F > CURGETOE hari being IAN 
». __ beaten 
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The Arte of preſerving, F 


| if bs 
bf ; beaten, and the juyce of a Lem-! jt 
[*! mon, & being brought into paſte '& 
E()} rouleit into round firinges, then 
Q 5 / caſte i itinto knots, and ſo bake i it *S QY 
IF IF 11 an ouen, and when they are ba- 1 
0 .ked, yce them with roſewater no fy 
{= ſugar, and the white of aneg 
) being beaten together, then £2e |, 4; "mY 
a feather and guilde them, then 1 
£ =--put them againe into the ouen , Why 
x Al.and letthem ſtand in alitle while, lo! | 
£3 !andthey will beyced cleane ouer| ©] 
N with awhiteyce, and ſo boxethe P 
vs Þ YP, and you may keepe them all; &/ 


'thes Ccre. ” oa 
Dll ! | ' 4 | = ; 
{2 I7. Tomae apaſie to beep You 29201; Bll T 

ON > 3ou lifie , not todrinke oft hich La-) (9 
o: 4 bo vſe to. carry with them when: 2/ 
ar they ride abroad. 

k x * 
= TP Akehalfe apound ofdamaske = 

A prunes 8 a quartern; of dates, \/® 
KU ſtone them both, and beate them A\ v 
Et Jin 2m6rter with one warden b*- oh 
mx Fagroafted, orelſe a flice ofolde ba 
a3 | * marme- vs 
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onſeraing, condjing, 7. jt 
ll marmelade, 8 ſoprintit in your [VM 
) | moldes,and drie it after you hnaue| & 


is | and you may ſerue 1t'1n at aban- 1-4 
K , 1 
18, To make a Marchpane, . | 


an | | | 
GY s rocy two pounds of Almonds)\ 
2. 4 being blanched and driedin 
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Alu” 145 


| FL a (EN. 
KY drawne bread, pur ginger vNnto It, KO 
O 
wg + 


12} afieue ouer the fire , beat them.in|[ÞY] 


_ of 


(F\ ſmall mixe with them twopounde {A} 
&# of ſugar being finely beaten, ad- \ 1 
9 | ding two or three {poonefuls of © 


E | > ' Roſe water,and that wil keep your | Fe | 


» x 

S 

We 
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2x4 Almonds from oyling,when your P&5\. 


FF paſtes beaten fine, drive it thin [UA 
VF with arowlingpin,and ſolay it onſ\yF 
GS: a bottome of wafers, thenraiſevpl,G 
| 
- bake 1t, thence it with Roſewa-|Ra 
1 AS terand ſugar, thenput itinto thejgR 
Gy ; Ouen againe,& whenyou ſeeyour \ 
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* wo 
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9. yceisriſenypanddrie, then take 


XZ 1t « .O ih ite 
I 1tout of.the-ouen and-garniſh it |Ral. 


'S 2ſtone morter , and when they be -F 
N\ 5 


Ml a litle edge on the fide , and fo f{SF1 
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i The Art of weſtruine, es 
with pretty conceiptes, as birdes' p FE 
A and beaſts being caſt out of itan-j 21 
WW ding moldes. Sticke long comfits WA 
vprightin it, caſt bisket and ca-j #1, | 
A. [rawates in it,and ſo ſerue it; guild = ll I 
1 It before you ſerue it : you may al-j|/ al 
ſo print of this marchpane paſte | 5] 
(Q in your moldes for banquettings ®| 
ts; = [diſhes. And efthix paſte our com-| Y 
=oq firmakers at this day make their 
LY |letters, knots, Armes,eſcocheons, 14 4 
© birds, and other fancies. [þ=! 


| 19. To mate bicket bride , otherwiſe| ®| 
wh Called french bucket. nz E Lo 
- oy halfe apecke of fine flow- 24 | 
br IN er,two ounces of Coltander F: F 
& ſeedes, oneounce of annis ſeeds, \\ \\ , 
the whites of foure egges , halfe a 2, 
wx ISI pinte of Ale yeaſt , and as much jjj 
= wateras will make it vp into ſtiffe a! 
f Q paſt, your water muſt be but bloud [ax 
Jj warme, then bake itinalong roll] Wl 
| as big as your thigh, [ct it [tay in | 1 


5 ſjche ouen butonehoure,and when al &| 
EY = 6 cal — 
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- conſeruing, candying, &c. 

| RAI 

BJ tis adayolde ,pare1t andſliceit 4 

2: i ouerthwarrt, the ſugar it ouer with (F 


 ! fine pouder ed ſugar,and fo drie it 


 Inanouenagaine, and being drie S, | 


' take. it out and ſugar it againe,the ==n 
E box it ,'and ſo you may keepe it xt | 


FA all the yeere. © | 


G: {KY 
tl 20, To make prince biket.. | VS 
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ST Ake:one pounde of very fine [> 
b1 Tas x and onepound of fine bo Hh 


7? \ ſugar , andeightegges, and two 
By )' ſpoonfuls ofRoſe water., and onef( 
ND I ounce of caraway ſeeds, "and beat, O21 
if it all ro batter one hole houre,forf } I 8 
I. the moreyou beateit, the betterf 
{ [your breadis, then bake itincot- * 
VF; fins of whiteplate , beeingbaſted NG 
4 with alittle butter before you put i 


4 in your batter,and ſo keepe it F2 , 


| '® $ 
of oY 2I,T0 rake a1 0tber kind of bicket cal- [I 7 J 


Yo 4 led bitkettello.. | KF V 
þ ro Ak halfe an ounce of gumme 4 
1 Dragagant » diflolue it in s 


Roſewater 
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The Art af preſeruing, 


i Ld [Roſewater with the iuice ofalem- 4 
| (mon and two praines of muske, £ 
Z ® thenſtraine it through afaire lin-(G 7 
Cnen cloth with the white of ani\ v 
Tt) egge, then take halfe a pounde of = Ft 
7 | fine ſugar being beaten, and one [2 | 
- lounce of caraway ſeedes, becing| | A q 
ON jalſo beaten andſearced, andt1en (AN. 
t- p|beate them altogether in amor- G -1 | 
jtertill they come to paſte, then have! 
by i [roll themvp 1h ſmal loaues about} | bo | 
the bignes of a ſmal egge,put vn- 3 
| NY derthe bottome of euery one, a'f a | 
of peece of a wafer,and ſo bake them| t: bY | 
hk&21in anoueh ypon a ſheete of paper, 
TY cut themon the ſidesas you doa bd 
© I matichet, and pricke them in the} ul 
7 middeſt, when you beeake them #7; 6 
* vp they will be hollowe and full of © 


eyes. 
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2 2 T0 make Ginger cad, 


| Wh Ake three ſtale manchets a (0) 
rate them, ar them, and | & 
n 


= | LL | through a 
12 | adde | 


SINE, A T7 SISSY 
2d SSOY WS 08 ON W<} 3Y Sl 


po, | 
N LS IS, SE SSSITNG 


eficue, the | If 


Sf 1 al 
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pup Aga 
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el Conſerxing, candjing, oc. | 
3%; | » RIDA 
K-SIladde yntothem one ounce of gin || 

CT | ger being beaten, and as much þ=\ 
{AA Cinamon, one ounce of liquerice KW 
\ 0! - ' o VV 

£7 and Anniſeedes bejng beaten to- tot 

f&z ; L V2 
yan gether and ſearſed, halfe a pound ſybay 
[1 ; Of ſugar, then boile all theſe toge-|e 
& jther in a poſhet, with aquart of þ:Y | 
4 LY 
WH 
\ 


£AY clarer wine: till they come to a 


Uni | [ring of CA 
ve ſtiffe paſte with often ſtirring of 'I | 


2r1t, and when itis ſtifte, mold it on has 
{i [arable, andſo driue it thin, and([0 | 
&5 print it inyour moldes, duſt your oo 
{AN moldes with cynamon, ginger, (AN 
by | 


79\andliquerice, beipg mixed togi- & 

£2. ther in fine pouder. This is your v8, 

xj Gingerbreade vſed atthe Ccurr 

© and inal gentlemens houſes at fe- =] | 

[8 ſtival times. It 1s otherwiſe called} gt. | 

& dric Leach, 4 | 
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Ml 23. Tomake dry Gingerbread. F 
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EN 
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> _ | 3 
LS gp Ake halfe apound of almonds] 5 
LY} 4 .andas much grated Cake,and YM 
= | apounde of fine ſugar, and "1-1 E 
x11! yolke of two newe [aide egges,the [5 | 
_— —_ FEM ' 1UYCe Van 
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The Arte of preſerning, SE. 
I 
Miuyce of a Lemmon, and two; 
graynes of muske, beate all theſe ; S | | 
'F jtogithertillrhey cometoapaſte, | 9 F 
\E- ithenprint itwithyourmolds,and |\#] | 


A110 drie 1t ypon papers 1n an ouen þ 
We bell atter your bread is drawn. 
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il | 
4 24, T0 make pufſe pate A 


Mw Tquart of the fineſt flawer = 
and the whites of three egges, IX 
i! F- and the yolke of two, anda little x 51 | 
EE 5 © Ncolde Ser. and ſo make it into o 
Zperfepaſte,thendriue it witha}| 
h Se rolling pin abroade, thenputon 
{mall pieces of butter as big as} * | 
© Nuts vpon it, then tolde it ouer, - 
KW thendriue itabroad aaine ,then' [= 
S2 put ſmall pieces of butter ypon.tt- {} 
[= as you did before, doe this tenne: 21 
x jitimes, alwates folding the paſte: I 
wy: "and putting butter 6 Jon eue- | l 
\rie folde. You may cotnny anie| A . 
& pretty forced diſh, as Florentine, \ & | 
©. Cherry tarte, rice 5: | 
KF Ml betweene two ſheets of 


OY 
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5 25. Tomake paſ'e for without butter, Þ 1-4 


- LEARY Y 2 as ole S064 
Fry w_- > 37 Sg ———_— 


[C21 conſer;ng, candying, #6, _ 


MN as IS LEED 


1 Gn Akeaqy v/ 
| quart of ine flower,and d-- ; 
1 put it into apipken ,and bake RA 
x 1t I anouen when you bake man- (3% 
A Chet, then take theyolkes of two jp 
{0 or three egs, andapint ofcreame} { 06.0 
| IL SW iand make paſte, put into it two Y 
ounces of ſugar bein ng finely bea+} 
M1 ten, and ſo you ſhall make your| BY | 
| 'paſte ſhort without butter or ſews- | pA 
A Y et, In like fort when you make ſu- | {( \ 
F | S / gar Cakes bake your flower firſt, t-1 


26, To make chriſtall golly. © x8 
T 


*Akea auckle of veale, and '3 4 


two calues feete (your calues as 


ES |fect being tied & ſcalded)and} 
{ boile rhem in faire ſpring water,] Wl 
\ and when they are boiled readyto 5) 
= Eate, you may ſaue your fleſh and [32 
Vy 71 not boile it to pteces,for if you do © 
i 1Þ., the gelly will looke thicke \o 
5 Y then take a quarte ofthe cleereftiF 


5 FT Po Cr” PX © © 7 
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The Arte of preſeraing, OL 

Þ 

[iuyce of a Lemmon; and two 2% 

| Iy- graynes of muske , beate all theſe 

W [togither till they cometoapaſte, | a | 

Ethenprint it withyourmolds,and}N of F 


110 drie 1t ypon papers in an ouenþ 
lx ba after your bread 1s drawn. 


24, To make puffe pile, 


Bats Tquart of the fineſt flawer |. | 
and the whites of three egges, | I EZ 
G5 Sand the yolke of two, and a little f R 
Tv {0 'colde Se. and ſo make it into & | 
5 


þ | | 
/ 


perfeQ paſte, then drive it with a } 
=<&x rolling pin abroade, thenputon 

{A fmall pieces of butter as big as * (| 

=" Nuts ypon it, then tolde it ouer, = 
KO thendriue itabroad &aine ,then' -o- 
IS; SP put ſmall pieces of butter  ypon.tt- ©} 

2. as you did before, doethis tenne: 21 Þ | 
Il times, alwates folding the paſte; 1 it 
G3 and putting butter between eue- | 
WANrie folde. You may conmy ante; 

FH pretty forced diſh, as Florentine, ( 
it Cherry tarte, rice bs ns,&Cc. |. 


LG: I betweene two ſheets oft tharpaſe, 
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D155: To make pafi fort without butter. A 


7 © 
[ © WM aquart of fine flower,and 1 Y 48 
F put it into apipken ,and bake} Ra 
i it in anouenwhenyou bake man- Mt 
ly: * Things , then take theyolkes of two pe 3 
ON Þr three egs, andapint ofcreame| (0) 
Is «and make paſte, put into it two 4 

£2 ounces of ſugar bein ny bea- ron 
II. ten, and fo you ſha] make your 4] 


A 'paſte ſhort without butter or few- | p21 


et. [nlike fort when you make ſu- | { 
os gar cakes bake y our flower firſt, of 


() 


26; To make chriſtall gelly. © 14 


*Akeaktuckle of veale , and F 4 
| two calues feete (your calves + "4 
E |fect being fied 8 ſcalded)and 
| xl bolle them in faire ſpring m_ IL We | 
| and when they are boiled ready 5) | 
| FI eate, you may faue your fleſh and df 
EH} notboile itto pteces,for if you do 
[1-1 { {Þ., the gelly will looke thicke ,\d & 


bl then take a quarte ofthe cleerell Fo | 
, O { 
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Sgofthe ſame broth, and pur it into PJ 

C2 |apoſnet, adding thereunto-gin-!.&|| 
@ ger,white peppers. whole cloues, {( | 
{one nutmeg quattered,one grein |) | 
* of muske, put all theſe whole ſpi- jr 


\ Io ces inalittle bag, and boile them WY} 


Fo Jn your oelly, ſeaſon it with foure| SY 


£/ ounces of ſugarcandy;; and three A 
| HJ < | F 4 ( . | SY 
[#7 ſpoonfuls of Roſewater, ſo let it = 
| = 'runthrough your gelly bag, and ray 
| Fx Mit you meane to haue it look of an iÞ XY 
©) !amber colour, bruſe your ſpices "&J" 
AN and let them boile in your gellie "gil 
looſe. ts > Nil 


Z AZ Fo Ae baits a pounde of ſvecte AN 
WZ| 1 Almondes, and beate them in \y#i 
KS! 'amorter,then ſtraige them witha © 


{XJ};pinte of fiveete milke from the | Al 
47G 
WY 4 
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27. Toma'e Leach of Almondes. = ge 
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CT candyme, &e 
I and fo boile them , then let al} 

run through a trainer , then may' 

<= e ſame and foſerueik; | 

| Sy 28. To make din 0 Ounces: | 4 

"Ake the kernels out of cighy}? 7A 
.pgreatQuincesand boile thei 


f & 


I KO 


X/ ina quart of ſpring water ,til] i it 
& ; come to a pint, then pur into it I lf 
iq quarter of a pinte of Roſe water, Fat 
{ and one pound of fine ſugar, and [| 
0 ), fo et it boile till you fee it come (5 
1x; to be of a deepe colour: then take: & 4 | 


 S& a drop, anddrop it on the bottom. 
Fr of a ſawcer, and ifirſtande,cake it] Fl 
f'&; off, then letitrun through agel-F@ FA 
T1 . ly bagg 'e1nto a baſon, then ſer on. 
{x4 your baſonypon a chafingdiſhof & Y, 
' þ2.. coales to keepe it warme , then ſe 
1x take aſpoone, andfill your boxes|[X Nl 
Oh | asfull as you pleaſe, & when they 
| becolde couer them : and if you FAN 
Wo Pleaſeto print it in moldes, o £4 
{5 | muſthaue molds madeto the rl | 
OR: 
nes of your boxe , and wet. yur be 1 
58901 _C - moldes'F# 
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jet The Arte of preſeruing, per 
Tal . Ihe) 
EMI moldes with Roſewater , and fo (| 


_ * 


1.88 |ctitrun into your mold, 8:when | EI] 
{OF It is colde turne it off into your ({{\] 


\ 


1] 


1&8] boxes. If you wette your moldes & 
= with water, your gelly will fall out = 
- 

© 


AMll of them. 


CY, 


Y 29 To make gelly of flrawheries, mul A 
4 beries , Raſpis berries,or any ſuch \Y, 
[LS tender fruit, ; S 
ll 
' 


ol 
| 1 rom your berries and grinde | ©} 
FAN + them inan alablaſter morter"\ {AN 

SI with foure ounces of ſugar anda K=-4 
SS quarter of a pint of faire water, 
| Ix and as much Roſewater,and fo ji x|l 
Fa oile it in a poſhet with a little "& 
18 peece of Iſinglas,and folet it ran; d) 
| a | throgh a fine cloth into your box- x 
t-1 es,and ſo you may keepe itall the ,S 


dt yeere. Wh 


WS 30 To make paſte of Genua of quinces. f 8 
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LAY af 


[i= them in an'ouen driein anear- ll 
pb then potwithont any other inice|, &@ 
(JF then'their owne, then take one) 
t5 | pound thereof, ſtraine it, and put Js 
G 1tinto aſtone morter with halte a h=© | 
'® Lponnge of ſugar, and when you Ml 
$9 have beaten it vp to paſte, print it| 
; (O) in your moldes, and drie 1t three {YN - 
Ip or foure times in an ouen after 4 
\ SL! CHEST | hs 
[you haue drawn bread, and when fa 
| 4 FAT . RA 
TLV it is througly drie and hardenedjÞVN 
£2 ; you may boxe-it,and it will Keepe ſa 
| 'v allzhe yeere. fo 
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| No '31 To make marmelade of Duinces 0! hola 


«| | - Damiſons. : >! 


© NL Ben youtane boiled your FS 
(Y | Quinces or Damſons fuf- AN 
vas \ ficiently, ſtreine them, then drie \4 
L fy, the pulpe in apan onthe fire, and El 
WES {when you ſee there is no water in}I>Xll 
{@ } it, but y it beginnethro be ſtiffe, FI 
AN IS) then niixe two'pounde of ſugar p \ 
= | with 3. pounde of pulpe,this mar-| ;; 


= ; meladewill be white marmelades Q 

2 » a | F 2 _ 

DX, and if you will haue itlookewith bdll | 

au C o Ss an f I | 
- A [AZ | 

JP LSSIS p % H 


7 4 rte ing preſerung 4 


with an high colour, putyour ſu-}Þ 

; d garand your PPE together, {o <1 
ſoone as your pulpe is Hon nl [ © 

JL let them both boile together, and b51 
ls ſo it wil looke x, the colour of or- 
Xt dinary marmelade , like ynto a, 
A ſtewed warde, but if you dry your 
WW pulpe firſt , it will looke white and { 
Io take leſle ſugar, you ſhall knowe | 
Sl when it 15 thicke enough, by puts |] 

I I ting alittle into aſawcer, letting |} 
5 S it coole before you box 1 It. F- 


Ny 32, To mahe ſucket of Lettuce falls. iS, 


| | | 1-4 IT Lettuceſtalkes, and il a> 2 
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F 1 | cynamon and ginger, andifyou Þ 
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{ON alſo mixe therewith the pap of i{( 


IN | NJ 
bo! | roaſted apple being firſt well dried \\X 


} | Þ A in a diſh ouer a chafing diſh of 


' x b 
Mi coales, then poure it ypon a tren- |} 


i 
a= ,,. 


$=Y cher, beeing firſt fprinkled ouer 21 

+ (OY "ith Rofevater, and with a knife BON | 

hi [I worke the paſte together . Then 14 
* © 


= vreake ſome ſugarcandy fmal, but hazy 
1 not to pouder, attd withgumme f/f 


1k 7D dragagant faſten it heere and} 


{AY there to make it ſeemas if itwere {AN 
| roch candied, cut the paſte into}Vx4 / 


of peeces ofwhat faſhio you liſt with as 


_, _ 


L=, 


A@ bg ap of the pippen, and then AN 
CA worke your paſte into dry rols. | 
© [Remeber to ſearce the liquerice (©: 
RAI ISAT 
Bal xough afine ſearce. Theſe _ 3% | 


LI P=IJ—=JR7 
C\ NNE ACESRALBSHE 
20 © 090 © 000; 


F 
- 


b 


FR 
IS | VR 


—=A cc RAS I Þþ 
nf o>0M05 4 
$\ =) » = & 
_ _ wen = nt 14 
conſeriang, candymng, Oe. Fl 
{| are vet good againſt any cough ||6 1x J 
or £ col lc. 


x. To make marmelade of Lemmons or 1 
Orenges. 


hy to.Lemmons or orenges, 5: 
and. boile them with halte a}{({ F 
© # dooſen pippins , and ſodrawethE & f 
- througha ſtrainer, then take ſo 

much ſugar asthe pulp doth we [bx MII 
and bolle it as you do marmela - f 1 
of Quinces, and then box it vp. 


© 42 How to candy N utme? 9s , Ginger, bs W] 
1b | - Mace and flow ers in ulſeadeywith (ſl 
* F hard or roch candy. | p- | 
4 D = 

- *; F. Aryour Nutmees infeepei n Q | 
common Lee made with or-| 1 

- All dinary aſhes 24 houres,take them} bg 
= out and boilethemin faire warerf| S | 
A ie beroderand weeke oor (0 


i the Lee, then drffthem and wy vo 
4 afirup of doublC"refined eh. 
[a little Roſewater to the by - 


_— ___ 


_ ', 
We a4 Q 0 
-» WSN wh. 


2 


WO __ , _ — = k 
10; | 
s » £,5515 mol BS 


Jt 


" The Arte of preſerume,, . = 
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2 any ſuch ſtieping or ſtouing as 
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Ake a quarterof apounde of {9 
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2 the hanging baſon if neede re- \& MN 
» il | quire. 
{|| BBs > Hauing all theſe neceſſary veſ. «a 
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[*1\  Atthefirff coatput on butone -4 
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Fo {tirre and rub the ſeedes with thy | 
II left hande apretty while, for they j! 
© | will take ſugar the better,and dry | £11 
© themwel after euery coate. © 
\=4 | Dothis ateuery coate, not on- Dl 
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5 \ conſerumg Toe, &T, p- 
F: the Cinamon, and then worke as i Mi | | 
A in other comfers. Do this with 0- *1 
renge rindes likewiſe. UY 
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Ys Worke ypon ginger,cloues and I 


Almonds as vpon other ſeeds. IS 
| "The ſinaller that Annis ſeede Tt 
F comfets bezthe fairer, the harder, 21 
| OJ andfoinall other. ; OM 
2k Take the pouder of fine Cina- (S& Nt 
= mon two drammes, of fine musKk 
; x difſolued in a little water one 1X 
£ A ſcruple., mingle theſe aitoge- ©] 
( ther in the hanging baſfon, and NY 
caſt them yppon ſugar of a $0 ood & 
fthand 


| E ; decoction,thenwith thy fe =o 
gl moue it to and fro, and dry it wel, by 
E doethisoften, yntill they bee as NR 
ON greatas poppie ſeedes, and giue |f/ 4 
W=x 2 inthe endethree or foure coates Y 1 [ 


r= of alight deco@io,that they may 
EX: be round andplaine, and with Rd & 
5  bigh decoQtion you may make 
' | them criſpe. | 'o 
vi You muſthaue a courſe ſearce 
made for the purpoſe with haire = | 
| ka” or with parchment full of holes to ff | LY | 


—_— an \ 
> 


© DOE Ingo 4 
Uh 107g, wh 2s fs. 


© wa > — = —— 7 
SHER SPORT -2<þ 
BETSY The Arte of preſeruing, O25 
W!; {RSpart and deuide the comfets into 10 
8 = ſeueral ſorts. | $4 
4 | To make paſte for comfets. (G) 
| N#Take fine grated bread,4q. ounces, {4 
81/8 Ra fine elect Cinamon poudred halfe = 
W146 | LJ) an ounce, fine ginger pouder one ||/2v}\ | 
Wi: SS dramme, ſaffron powdredalittle, | & 
AN white (| gar two ounces,and a few j{F\M | 
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Nl and puttothe ſaffron , 5-48 firſt bl 
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( | [; mingle the crums of breade and | 
1a A the ſpices wel together,dry them, F; 
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WL put the liquor ſcalding hote ypon WW, ] 
LO the ſtaffe, and being hote, labour £2 | 
HD it with thy hande, and make bals| bq ; 
g© \ or other formes thereof, drie the 
4 and couer them as comfets. _ 0 
VI Corianderſeedes two ounces, yy 
\E ſugar one pounde anda halfe ma-\. 
ji Ix keth very fatre comets. MI 
|| P88 Annis ſeedes three ounces, ſu- 39. 
Ul: LS gar halfe a pound, or annis ſeedes A | 
VF! two ounces , and ſugar 6. ounces, \\VJ 
© | wil make faire comfets. - | 
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\ Nga for biskets, 7 AR likewiſe of f 
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- = mon wil make almolt three Lol M7 
EA; of fine powder ſearſed, anger its A 5 | 
. well beaten, , ” A 
7 Sugar pouder one ounce wi 
| Wh take K the leaſt a pounde of m__ & 
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bj Carawales will bee faire at12. ps (| 
© | coates- 2} 
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IN] Ja diffolued for five or fixe of the | & 
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pl them exceeding criſpe, & ityou [ 4 | 
@ \ puttoo much amylii or ſtarchto Q ; 
Ni the comfits which you woulde |; 
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2. and ſmooth, | 
In any other confeCtion ofpa-| 
|| [S ſted ſugar mixed with gum Dra- 
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i or foure ounces of braſell with a [} 
A lictle water, take of this red water | 
N 4. ſpoontuls, of ſugar one ounce, , Q Y 
& | & boile itto his decoCtion ,then| -f 
= giue 5. coates and it will bee of a 
NE good color, or elfe you may turne 39! 
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vg E | ifyoulet itſettle, you ſhall ethe& 
; Y > dy {nrgar ſomwhat cleere.. 4 
iis Fr Forbiskets take two- poonfuls ie 
[Wile yof liquour, of fugar ſearced ina It ; 
| | © G0; 
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Wilt S gar powder to be melt & caſtone 4 
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F W 'will rake-an ounce of ugarto bee jf 
WW 'caſt,8. drams make one cunce. be J 
To thus much powder for biskets | 

| A I halfe apoundof ſugartocalt [þ [x] Il | 
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AR Coriander ſeeds a uarter of ; a| ON 


XJ. pound , ſugar 3.pounde ,Corian- | 
of [der ſeeds TS aponnde: ſugar 3.. 
IN I! drams,wil make fatre comfits. Fl 
p21 For biskets, Annis ſeedes __ 
apounde, Fennel ſeedesaquarter A 
s ota pound, and ſugar two pound ON Ll 
K ſufficeth. ., 
| 0 |- In fxe oreightof. the laſt coats, | - (] 
T pur intwo Soonbuls of ſugar very} 
FA hote ro makethem criſpe. Al 
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dl [the acocks fealde, , waſtrand = 
drawe him cleane, ſeethe triti 
white wine or renniſh' wine, Skum 
FN itcleane, clarifie the broth {AY 
Fits trained, then take a pinte of [N 
MM thicke and ſweete creame, ſtraine| 
[> | thatto your clarified. broth , andjJIi/ 
[2 your broth will became excee-| © 
[o y ding faire and white: then take jþ © 
-1þ6 poudred:ginger, fine white ſugat | -1 
S and Roſewater,ſeethingyour cul+ go 
S; 
Io N [1s when:you ſeaſon 1t to make! [t} Þ 
5 take the colour the better. 
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0 (OE a vintof lower;pat ft in-l 
bs to alittle | creame' with two! I's 
[|S \þ yolkes of egpts and a lirtJeR66e-[9 5 
If WAY water, with a little ſearced- cont 
| 1 mon arid-ſugar ,worke theth al wil Y, 
[) gether, and bake the palte opon\ 
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[#1 D Lanch your Almondes, and Yo] i 
el beate them as fine as you can FJ 
ll » 21} with faire water, two or 3.houres, {Ie 
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2 ; then ſtraine them through alinne | = 
4 7 cloth, boile them with Roſewater, |) 
{S#; whole mace and annis ſeedes, t1[] do. 
= the ſubſtance be thicke, ſpread it es | 

Xi vpo afaire cloth, dreiningy whey Ix 


I! fromit , afterlert it hang in the| 
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{NI ame cloth ſome few houres,then({()3 
\Y {tr 2-3 d feaſo CUBS ©, h >. £.. RIA 
& | ſtraineitand feaſonit with Roſe-[? 


v | water and fugar. - 
Wall 


| & 58 Awhitegellyof Almonds, 
8 ; J 


KY} © 
{ 


p = 
t % 
% 
.” 
| { >. 
: v 
| b,, 1. i. er BE. Re SE: L 
. q a 
Ll 


if - - 
IANS 


* , R di J (ap "IK... * 7 8 
9 » 
ho py” 


-> 


" FRFbO 
| "LN. (f-: SLED) 


NE © 


” 
6 IEF." ed 
FE. 4 fe 
— a " ___— 
" pb >a + Wt 4 oy 


—_ ah 
” 
4 3% 4 {= ws ot 
r . —__— T7 « 
_— er ro oe om eG OR Soar Te 
DT a # 0 ny —_ 
__ - + e- 4a #44 - 
pu <p  OOPE DISHES rs we Gr Ret 
" ' ' pt . 4 Sy 
- A _ > Þ. m__ ——— 4.24 4 % 
— _ - wo tobe 4 Pros - - - - © 
a —_— nos * wy done " 
oo 2% ENS 7 2 aut % wxt$ ” ha” we 44 
D a Y . : = 
jay * - 
A = =2 


="i] T The Arte of — CST) 
by Sf; your water aforeſaid into the Al- "5 
© monds, ſeethe them togither and Sy 
0) {tir them apy aq then take {0} 
Ft = \them from the fire,when al is boi-| 


ledtoaſufficienthigth. cect 
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© e9 To make Leach. I | 


W YE Eethe apinte of Cream, and in Y 
the ſeething put in ſome diſſol- 
"s ued Ifinglas, Viring] ityntill it be Wd | 
©) j very thicke, then take a handfull |S 0 
NY of benched | Almonds, beatthem |f © 
©) and put them in a diſh with your \\ 
bt ts) Creame, ſeaſoning them m4 ſu. 
{| gar,and fterſlice it anddifhit. FI 
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"gi leane lice themthinne, dry {A 
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ings one thixde:thereof with two. 4 bi I 


Ro - -- 

__—_—_. wn... os 

CLIXARREERSSIESITDS 
—— ———— 


+ I TS os, 


W/ 
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6 1 Roſes and Gilloflowers: 
kept long, 


J 
; OueraRoſe that is freſh, and| 
| 1n the bud, and gathered ina 
- faire day after the deweis aſcen- - L N FA 
E (ded, with the whites ofegges well [=] 
beaten, and preſently ſtrew there- ON l 
/ {on the finepowder of ſearced ſu- oy | 
k&z garandputthem vp in uted 
Þ vi ſetting the pots in a coole proce xl 
| in ſand or grauell. Witha p billip © 
= (ON ar any time you may ſhake nk "ON 
encloſure. 
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'62 Grapes growmg all the Jeere, [2 J | 


JVc a Vine ſtalke chorongh af} ® ] 
: Basket of earth inDecember, | 4 
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The Arte of = | 
| thatyeere, and when the Grapes: FI 
are ripe, cur offtheftalke vnder | & 
\\ the basket, (for by this time it } {0 | 
hath taken Ang eepe t the bas-|\ 
ketin a warmepl pes | y gtapes jj 


| w will continue freſh 8 faire alon 8. {s 
time ypon the vine. : 
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/ 63 Hov todry Roſe leaues, or any other | 
ſmele flower without wrinckling, F 
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AN; ivell inRoſeleaues,you mult in OO) 
6 Role time make choiſe of ach 
Roſes 4s are neither in the bud, 
|| nor full blown (for theſe haue the || bl 
 ſnotheſt leaues ofal other)which |: = 
Ay Rlyou mult eſpecially cull 8 NG (0) 
” ;fromthereſt. Then take right; 
: - Callis ſand, waſh it in ſome chage s 
I of waters, and drie it throughl! ic Al 


50 you would performe the rune S 


75 bh either i in an ouen or unthe - 

ba ſunne; and hauing ſhallow ſquare. '@ 
We ogbores. off 5.Or 6. inches1y , 
$ | deepe, make firſt an euenlay of & 
Xſan e inthe botrame, pon te bl 
| whic 
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© = 4 Cconſeruing, candying, &c. | 

I> | whichlay your Roſeleaues one by [12% 

© { one(ſo as none of the tuch other) 

Q, tillyou haue couered all the ſand, {0 

So then ſtrow ſand ypon thoſe leaues | $5 

till you haue thinly couered them h== 

| X ! all, and then make an other lay of 2% 
D : leaucs as before, and ſolayvpon| 1 


{> lay , &c. Set this boxe inſome|{(Y 


Wh warme place ina hote ſunny day, | 4 
px; (and commonly in two hote ſun- ha | 
>| ny daies they wil be through dry) [[D4} | 
S | then take them out carefully with ©pf 

(03, your hande without breaking .\{ 


7; Keepe theſe leaues 1n Iarre glafles WW 
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bs: 4 bounde about with paper neere al & 
| M1 chimney, or ſtoue, for teare efre- 13% | 
'S ( lenting. I finde the red roſe leafe ©? 
@) beſt to be kept inthis maner :alſo ho 
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& | take away the ſlaikes of Paniich, i 


WY, 
ſtockgilloflowers, or other fingle} S& 
> flowers , pricke them one by one bg 
55 in ſande , preſsing downe their 
AN leaues ſmooth with more ſande FAN 
4 V3 laid euenlyvponthem. Andthus KVR 
>) | row way haue now pr at; and t-4 
Vi Other flowers to lay about your JIRA 
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Net Alibaſons windows,&c. althewinterſ| 

I long. Alſo this ſecret is very re- 1 

© quilite for a good ſimplifier , be-! Q) 
& cauſe he may dry the Jeafe of any 

herb inthis maner,8 lay it being ll 

4 3% dry in his Herball with the ſimple I 

p- which | It repreſenteth , whereby | E: 

< Y hee may eaſely learne to know the | T 
W Y, names ofallfimples which ae de-\Yx 
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Fo \ 64 Cluſters of Grapes kept til Eaſter. A 


DN tater of grapes haging vp- 


on lines within a cloſe preſſe os 
% a will laſt till Eafter , if they ſhrinke }Ilf 
53you may plumpe them vp withaf'© 
Fi little warme water before you eati{{\} 
Qi chem. Some vie to diptheendes'\ 4 
ofthe ſtalkes firſt in pitch: ſome] 
- Ml cut a branch ofthe vine with = 
| ry cluſter , placing an apple at þ-2 
ja eachendof the branch, nowe and 
o then renewing thoſe Apples as |\ 
2 [they rot, andafterhangingthem - 
a I [[victin apreſſe or gs js A 
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conſeruing, candying, &c. 
I woulditand in ſucha roome (as 1 
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ſuppoſe) where the grapes might | 
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- be forced now and then to make a 
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gentle fire in the roome,, orelſe 


N the grapes will rotandperiſh. 
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plumpe and freſh. 
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FS | Juice 1s preſſed from them, couer 
XY that lay with Walnuts, and vpon 
2 them make an other lay offtam- 

I | pings, and ſo one lay vppon an 0- 


'© ther till your veſſel be tul wherein] 


© you meane to keepe them , The 
WP nuttes thus kept will pill as ifthey 
| = | were new gathered fromthe tree, 
Js | 66 An excellent conceipt vpon the Ker- 
0 zels of drywalnuts, 
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X Ake a lay of the drie ſtam-| 

js Ming of cabs when the ver- | 7 
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I | out any Art vntil Newyeeres tide, Mi 
| then breake the ſhe]s carefully,ſo| = 
( as you deface not the kernels, (& 01 
&| therefore you muſt make choiſe | | 
of ſuch nuts as haue thin ſhelles,) fx 
Mater you finde to come I 
2 iway caſely, remoue it, ſtiepe theſe ; 
{kernels in conduit water , fortie (0 
FE; elghthoures, then will they ſwell =& 
= and grow very plumpe and fatre, j=x 
4 and you may pill them eaftly , and; by 
a preſentthem to any friende you SJ 
Ny haue for a Newyeeres | age be-z 0 | 
V4 ing pilled they muſt bee eaten ay 
pw within 2 or three houres, orelſe | _ 
\Ne they looſe their whiteneſſe and " 
© \ beauty, but vnpilled they will laſt ®J 
| . 2.0r 3.daies faire and freſh. This @ } 
WL ofa kinde Gentlewoman, whoſe |\xg 
2.) skill [do highly commende, and ja 
ol whoſe caſeIdo greatly pitty, ſuch bd | 
@59 is the hard fortune ofthe beſt wits [24 
FA and natures inourdates. 4) 
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li with penny Ale, and fo let them 


[© |relt, and it the liquour carry any $ 
| bad skum, aſter a day or two take j{}} 

&-1toff, euery 10. or 12. dayes let |W# 
21 out your peny Ale ata hole inthe 


|; bottom ofthe veſſel, ſtop the hole | oi 
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X - EE ern nn ee een rr en I IRIS i ry eo a es a or 


& / coCtions or pickels. 6; = 
& | Alfoifyou take white wine lees ,&2. 
ISI thatare near, (butthe1feare you [ſx 
25 muſt get them of the Marchant, SY 
AN for our Tauernes doe hardly aft- a 
KW foord any) you may keepe your #1 
J Quinces 1n them very faire and 'S I 
IS freſh al the yeere,and therein may Xl | 
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[0 '70u alſo keepe your Barberies etl 
1 th full and faire coloured, © 
My 
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KO; prickt as they terme it, lapthem {{FY 

x ;OUer thinly with waxe, hang them Nod 
f==4q vp6 nailes, where they may touch 
Þx dorclo- (od 

Ir) Al 
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[->þ nothing, in ſome cupbordor clo- 
{ © iſetinyour bedchaber, where you [* i} By 
Tf Y keep a continual fire,and euery 3. | Q | 


? : 
$ 
{ 
; 
LJ 


| & or 4. dates turn the ynderfides vp- 

Se permoſt, &therfore you muſt ſo GN 
TENCAT! ws ens KAI 
[{-Aſ/hang the in packthreds, that they Dll 

©) may haue a bowe knot at either S HH; 
FAN end: This way Pomgranates haue {AN | | 
&/ beene kept freſhtil Whitſontide. WW 
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of 69 Preſerning of Artichokes. 5 


1/0 ( _ off the ſtalkes of your Ar-) oh 

\O xþtichokes within two inches @ 

S.of the Apple, andof all the reſtof | &p] || 

| | q the ſtalkes make 4 ſtrong decoc- Rl | 
ns BC. | WIE 
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IN ſmall pieces, and keepe them in | $2 
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| warme water, andthen in cold, to fy 
| take away the bitterneſſe of them. |] 
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conſeruing, candying, &c. . Sj 
tion, ſlicing them into thin and Dx 


this decoction: when you ſpende {3 


them you mult lay them firſt in I 


This of M, Parſons , that honeſt 


| 5 CF 
and painefullpraQiſer in hispro- [{ 


L 'feſsion, 
= In a mild & warme winter about 


'S 


0 
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a moneth or three weekes before | We | 


Artichokes to bee gathered with {{f 
their ſtalkes in their full length as v4 


q| they grewe, and making firſt a jv 


good thicke lay of Artichoke []Þxif 


jleaues inthe bottome of a preate $=1 
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ant large Veſſell , I placed my | 
'\ 


7] Artichokes one yppon an other 1 
\S& 


as cloſe as I coulde couch them, 


 coueringthem ouer of a P ettie |] X | 
thicknes with Artichoke lc Fas 


aues, 


Ly 


theſe artichokes were ſerued in at} 
my table all the Lent after,the aps} 8 | 
ples being red & ſoiid, only y tops! 51 
of the leaues alittle vade! which | Wi 
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S=SH1 did cut away. 
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70 Fruit preſeruedin pitch. 


Way berries,that do ſomwhat y== 
reſemble blacke cherries,cal- I 
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4 WV. 71 To make Cloue or Cinamon ſugar, {A 
| Fr proces of ſugarincloſe box 3&2 
H->x}};4-es amongſtſticks of Cinams, [4 
P75" cloues, &c. and 1naſhorttime it 7 
b W= will purchaſe both the taſte and A 
| ®) ſent of the ſpice, Probat. in cloues. Ay 
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7 Haſell Nutshept long. 
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© 0) 
IS A Man of great yeeres andex-|Q 
© r=. 4 Ipericce affured me, that nuts - 
| Sv] may bee kepta long time withtull 
kernels, by burying them 1n ear-| (S 
NY then pots well opt, a foote or two {AN 
PE | . H} | 
|S inthe grounde, they keepe belt in = 
> grauelly or ſandy places.But theſe fy# 
Y] |. nuts 1 am ſure wil yeeld no ole as: Ml 


7 * other nuts will, that wax drie in 4 
Zn 73 Cheſnutshept all the yeere, 
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TY A the breade 1s drawne dif- 'O | 
A £Iperſe your Nuts thinly over AR | 
Lo the bottome of the ouen, and by ® | 
2, this meanes the moiſture beeing,S | | 
 j1>}}- dried vp , the Nuts will laſt all the & 
1 1 i yeere, 1f at any time you perceiue PR 
Wl | A \ them to re[Et, putthem into your JF | 
&X ouen againe as before, \ , | 
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___ diſtillation, 


A! 
© I. Howtomale true (put of wine. C 


"Ake the fineſt paper you ' xll | 
can getyor elſe ſome virgin 

| _ parchment, ſtraineitverie | 

| | % tightandtiffe ouer the glaſſe bo- 

il £5 die wherein you put your lacke, 'y 

| {BAtmalmetſt e, ormuskadine, oile the || 

bz paper or virgin parchment with a 7 
0) penfil moiſtned in the oile of Ben, | © | 
K VF anddiſtill itin Balneo with a gen- Wy; | 
(©. tle fire, and by this meanes you '\\&2.4 
3 X] ſhallpurchaſe only the true ſpiric | bl 
FA of wine . Youſhal nothaue : fe 


{x} | 


two or three ounces at the molte 
DV out of a gallon of wine,which a{- VR 
ſ- cendethin the forme of a cloude,}, Sd] 
jo without ab dew or veines in the || 
A > 


a AV WIE IT” it ny en 


CO) 
2. W- 


Sie | x5 
— helme , tate; all the 1 jointes well | 4 } XI 
p- in this diſtillation. This i, will $4 

WY yanihh 1n the ayre , if the glafle © 

"k open. | b= = 4 


2, Howe to make the ordinary ſpirit of |% Md il 


wine that isſold for 5, ſhillings,and a Fj \ 
noble a Fete, | 


6 
= JJ Vt ſacke, malmeſie , or muska- hs 1] 
xl dine into a glaſſe body , lea-I '% Ml 

uing onethirde or more of your| Za I 
NW Slafte empty, ſetitin balneo, orjf 

W inapan of aſhes, keeping a ſofte\ Q 

A and gentle fire, 'draweno longer 6 

IN chentill all or moſt part wil burne||Þl 

[*I | away, which you may proue nowe 

ON) andthen, by fetringa ſpoonefull F- | 

thereof on fire with apayer as it \ 

= ' droppeth from the noſe or pipe 8 

{2X | the elme, and if your ſpirit thus Jo ( 

$22 drawn haue any phlegme therein, þ 
4 the reify or rediltily ſpiritagain FF J 

WO: | ina leſſer body, orinaboltrecei- 

© {uerinfted ofan other body,luting & 

FI a ſmall. heade on " to of $tele Þ 0 
X wy x} 
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| tha Secrets in diſtillation. 5 
SH | thereof, and ſo youſhal haue ave- Þ4 || 
Fe ry ſtrong ſpirit, or elſe for more © 
( Y expedition, diſtill five or fixe gal-| © Ol 
& lonsof wine by a Limbecke, and | 
that ſpirit which aſcendeth after-f 
x | ward, rediſti] in glaſle as before. > Il 
A | 


E 3 Spirits of Spices. © 

TY with a gentle heat either S 

Dj balneo or aſhes the ſtrong} Il 

land ſeete water wherewith you! ) | 
FN Ny haue drawn oile of claues,: mace; | 

F yy WY] hurmegs, Iuniper, Roſemary,8&c. Sl 
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